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GUEST ROOM IN ARTISTIC BUNGALOW

spring for a new love in M form of
printed linen. This fabrié has three
distinct advantages over chimtz It | terial show a combination of
takes soft colored blending better, itlmh with hyacinth blue
does not crumple so readily as chints, | shades. Great care should
L i ————

to refurnish | on a black ground, but this style is fibt, dull mustard yellow, tobacco brown|confusion and do not be carried away

. jand 1t I8 made In
A hpmes there { 80 much.in evidence this season. The|and all shades of blue and purple. with the charms of oriental designs, |

: : Quite the newest designs in this ma-

hes that|greater feeling is for the colored | Persian designs are very popular, and Chintz, the bright gldzed fabric Y mal

_year it |ground, @nd there are some very effec-| their rich colorings are effective in a!| which has held its own for many years,
| flowers | tive _ with & groundwork of' whits or oak paneled room, but avoid'ls being somewhat discarded this
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\ RECIPES TRIED-AND FOUND VERY SUCCESSFUL BY
WOMEN OF HONOLULU i

| DEXTER CANAPE
. , Cut stale bread in I1-4-inch slices;
then in oval shapes. Toast on one side,

l
|
|

L
T

[Recipes recommended by Miss Julie MeStocker)
LAYER CAKE |minutes and bake in quick oven in
Beat together 3-4 cup of butter with gem pans. .

e

%
have led us into,

entail heavier XD
the work would"
subordinstes.

work loses

One day a friend asked me how
much I thought a simple tea for 150
guests ought to cost, writes a Massa-

4' ¥ A «

B e Egyptian faghion in front or at the
all of thé most flmy fabrics for both :

CUCUMBER COCKTAIL
Peel and cut cucumbers in small

a

-

The little ‘mantle coat is made to add 1 teaspon-

-
<8y

3.2
L

day and evening dresses. At the same

time fashion has decreed for certain
parts of the summer garb, such as

I gide.

mateh this sash. It is generally on
quaint lines, an amusing copy.of those
worn at the time of the Empress Eu-

and spread untoasted side with butter of 3 eggs, mix well and
Cawer each with a!ful of vanilla extract.
of milk, 21-2 cups of flour,

and anchovy paste.

glice ‘'of tomato, cut same size as!

. M 1 .
bread; spread tomato with mayonnaise K spooni

cups of sugar, add the beaten }'DII{B‘

d cook in salted water until|
to

Then add 1 eup sSquares an
4 tea-'tender. Place on ice until ready

uls of baking powder and the serve. Serve with cocktail sance.

chusetts woman in the Woman's Home
Companion. [ estimated; it sounded
reasonable to her and she asked me
if I would come in and assist her as a

the charm of the _
is allowed to mix my &8

_ costs; morning tallored suits and trav- gepje or the bolero of the directoire
N - - . = - » = = T = - ol i la v ‘hitee ot re o Bl "W
- gling and motor coats, fabrics that look or a little loose dolmanlike affair that dresnln'f. .auqihp}'mkh with hard bm!edit‘f;::’n whites. Stir well together and PAP,.}‘:A COCKTAIL daughter of the house might do. 1| self, and they remain €
R “than they really are. So that go iens with one button at the side be- “58% € opped fine. o ¥ 2 cups of diced papaya. was delighted and took hold with en-| my trade. Comstantly on '
Ahere is a curious extreme in mate- 1,y the belt and has the lower part CUCUMBER SALAD MUFFINS 1-2 cup sugar. 5 y .
: : : 3 p i i \ i L e - Ao thusiasm. She, finding me capable,| new ideas and recipes I
- rials, some parts of the outfit belng of ,qught up to this point in a few draped Peel and cut in 2-inch lengths. Boil] Take 1 teacupful of milk, add 2 beat-| 1-4 cup water. ; left the whole affair in my charge.| vents d coneoeting. 1 ’.
! @& vaporous lighlness and otheérs seem- ¢,14a in salted water until tender. Drain en eggs, 1-2 cupful of sugar, 2 tah]f_--i Juice of 1 lemon. 'l{ : o . 2 tha{ wherg“i enting an . ™ ¥
ingly too heavy for evem & SUMmer o .. o i styje again, in all its and set on ice. When ready for use spoonsful of melted butter, then sift in! Stew papaya with sugar, water and o “?5 o ”“i e ;"'3” e tcaa 2 - In some cases | am @ upal
~ evening at the shore or mountains. pretty tones of tan. A matron’s gown Temove the cwmters and fill with um_v-! 3 teacupfuls of flour to which has lemon juice half an hour. Put on ice ound . myseil in nee thought ol supply merely the ref nts,
_ There is, however, more or less mis- = good lines Mad  the entire  voile Ounaise dressing and finely chopped|been added 3 teaspoonsful of baking and when cold servel im’ sherbet this as a Yusiness. _ hostess depending upon Rel
Jeading, for though the dresses seem . 0 o0 o o hanical pleits. The walnuts. powder. Stir all together, beat two glasses. Here was a way to begin, a way | for the service. &t other times
d piRils. which called for no extra expenditure, | full charge, overseeing, )

supplying help, china, sfiver and 1
I began by hiring the chins and Si

but gradually 1 have purchases
own, buying only such thi :
hostess would be ashan:ed of owning

The maids 1 employ are £o

for the ordinary kitchén utensils with
which the house was already supplied
were all that was necessary for a
glart.

Small orders came with the large,
first even more (requently., The

naise. As it is spread o each sand-
[wich, squeeze a few drops oF fresh

SUMMER SANDWICHES FOR (Ve s o drope B8 G
| THE HONOLULU HOSTESS}"“””""‘é'ﬁ.;-i‘:?ﬁ‘

‘at times almost questionable in their
‘transparency, they are worn almost
always with tunic coats or butterfly
mantlettes of taffeta and satins, 80

the filmy tulles, delicately tinted
chiffons and laces of spider web fine-

corsage looked like a coat because it
had a tunic applied to the skirt made
of striped silk like the blouse. The
tunic made a continuous line with the
bodice like a cutaway coat, but with-
the front by at!

v

at

: ogut meeting across
“n‘l:;‘eeu?m:: ;?fh(:::e;ﬁ?l;y tﬁb:g S SN, phes. ﬂ.n [hlf . -mis e T e S x " Chop a cup of ;’)reser\'ed. ginger, into small order is a nuisance and often- R
are only of chiffons or mousselines, space showed the plaits of the skirl—|  NUT SANDWICHES (for 4 doz)  jto get the oil thoroughly out and the'fine bits and molsten with sherry.| & @ does not ,ai. for itself, but it waltresses; they always look '
and the underwear has taken om the on the waist also—but the soft green| 1.9 pounds se-ded raisins. | pimientos softened, Then mix with a Spread thinly on byttered bread. Py 'i"‘ e - ; b g Suiid trig in their black uniforms, WhHHS"
belt. like the piping of the coa® edge, good mayonnaise dressing and spread. CHICKEN SANDWICH | was an important factor in the bulld| wear gimple white gowni of Ms
/ ing up of my trade. A’ Rokir® ShL —

1-4 pound chopped walnuts.

Put through meat-grinder and
moisten with sherrvy. Spread on thin
glices of buttered bread.

CHEESE SANDWICH

Cream a half-pound or as much as

required of Roqguefort cheese with but-

crepe. _ *
ception on the appointed day § ars
with the necessary help and with
refreshments all " axcept
heverage. We take poSSes o
have everything in readiness wi
wWour of serving is at hand. -~

t of the slips, for it is often of
china silk crepe.

Summer models are of net and
point d'esprit. A white nel dress will
pe made in one piece in a charmingily
simple fashion, the skirt two or three

flonnces, mounted on a white

ALLIGATOR PEAR SANDWICH

Slice the pear and mix with (:homwdl
‘hili peppers and mayonnaise. Cayenne| 3 2 POC ickles, ' ¢ =
l . .l pe llp. : S v i t. o ) l.dbltf:-puuns pickles, first year's work, for at that time i
may be used in place of chill peppers.|chopped fine. | made no effort to separate the catering
Place between thin slices of buttered| Mix wi e als Smbay.” € RO TR DOPRISLE < 5
bread. 5 w;f:.',:l_“u,hslb{'"l:fi ffl&idhd‘reazing‘l!’rrtrfi f~om the household expenses; bul per-
BINGOLL PASIR. SR etween SlCeS | paps it will be sufficient to say that |

2 cups chopped chicken.
1-2 cup walnuts,

armholes and cuffs curved slightly up-
ward in front and a 3-inch-width white
vest filled in made of two lovely em-
broidered toile bands, a small sailor
collar matching.

The cotion crepons

the \ oS
i It wotuld ba hard:to give in [igures
| what was the income and outgo of tte

cucumber
e

with borders

v ¥
B s

net foundation, and the waist a blouse Make up delightfully into SUMMET top gand mayouraise. Add Worcester- | CAVIAR SANDWICH of buttered bread. g : atd - :
githerd into a round neck simply dresses. P shire sance, paprika and two or more Mix the contenis of a tin of caviar CELERY SANDWICH B :.wH F"“ugh - .aﬂw.l ‘_Wh .t.m' I make it a point thal ng 8¢ ot
.flnh'hed with three narrow folds of tablespoons of sherry. Spread thinly with mayonnaise and chopped onion { ¢ ) ‘. = y 1t.-xpennw'ut h.» rf:uti_mm ! h.np_._l-nn- - n.upkfna.aha.ll —an
tulle. Elbow or bishop sleeves finish{ If clothes are to be ironed soon after on sandwjch bread. land spread on bread. S ‘}U“‘ ‘”’5‘; a2t ; _Uhll'fd ever since “‘ith‘ no _:lfl\'*'rtiﬂlftg- pe x-wr'ﬂng ub. e : Sy
with two or three narrow plaited ruf- they are dry use hot water for sprink- HEESE SANDWICH ' + CHUTNEY SANDWICH 2 s SIOUARQRTeSNG T -5 save that which my increasing busi-| 9% 78 e o
fles. |ling them. They will dampen more Make a paste of cream cheese, and' A good home-made chutney spread|® ‘_‘fr"'*"‘"f“’"h .}-.ngllah_w..ilnuls. . RERS has doue for me. that the tabl‘e when wé & Ao
A wide taffeta sash in one of the guickly and evenly than if cold water add sliced olives, chopped nuts or beltween slices JOof buttered bread! ‘_i}mn. :Ingrediefnts fine and moxsten* F'his increasing business [ attribute s II( e 5 SIS oy 51 .
pew shades 48 worn with this dress, is used. chopped chow-chow. Spread. 'makes a delicious sandwich. with mayonnaise to a paste. . to the fact that all orders were exe- v.inen g'e ;:__ "m mq g
arranged in any of the mew fashions,! If a fowl seems tough add €ither a NORWEGIAN SANDWICH CHOW-CHOW  SANDWICH BOHEMIAN CLUB CHEESE | cuted in our bome kitchen, the actual and l: ."&; W"’L e -x 2«
whichever is mQst becoming to the pinch of soda (salteratus) or a little 1-2 cup mayonnaise. Drain a cup of chow-chow of most| SANDWICH :runking being done either by Y bef ‘ew l‘-‘ en put P —
wearer. It can pe worn broadly about vinegar to the water in cooking. : | 2 teaspoons anchovy paste. of the juice. Chop up in fine bits, mix| 1 pound New York cream cheese. | mother or me or under car immediate efore we “V_& o, P
When buving bacon choose that with 3 hard-boilled eggs finely chopped. |with mayonnaise and spread. 1 teaspoon mixed mustard. .l:—mw:'vis‘t'-n which meant that the uf- - ;i_g
| \ ;

Paint, by
can be taken

most care and the best of materials

wo long ends, which]|
making. This is still

ted from the sash and a thin rind and w
hang flatly from the white.
top or the sash can! Beels, ¢ .
. e placed with the top edge just at tain a large percentage of sugar. Car-

#he waist line and ‘wound about the vots and parsnips, w.he-n young and
S alet 3 Geuple of times, tying in tender, are very nutritious.

L.y,
L 5

the waist with t
have been separa

4 tablespoons vinegar, |
4 tablespoons Worcestershire sauce, Wwent into the
Piece butter size of walnut. . the case, although [ have competent

PIMIENTO SANDWICH [nuts and mayonnaise, Spread. Cream cheese and butter together; help to call upon. i never take more
~Pour a can of pimientos into a col-| EGG SANDWICH add mustard, then vinegar, Worcester- work than I can personally superin-
lender and mash with a potato pestle’ Cream hard-boiled eggs with mayon-'shire sauce, salt and pepper. "tend. A larger establishment wou'd

OLIVE SANDWICH

Mix eggs with paste and gradually |
Chop the contents of a small bottle|

stir mayonnaise into the mixture. |
arrots and parsnips all con- Spread on rye bread. 'of stuffed olives. Mixed with chopped

ith fat of a pinkish

.ppll'ed so as to

of the girdle part

>
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